Oskar Blues Mama’s Lil Yella Pils—Longmont,
CO — This pilsner is a clear golden color. Four additions of Saaz
hops lend a spicy-floral hop component.

5.3%ABV

16oz
$6.5

AMB Daniels DIPA—=Boone, NC— Just as Daniel was

adventurous, this double is named after his pioneering spirit. It
has a citrus hop bomb in the nose and a massive, resinous hop flavor. And despite the 9%ABV, this is one crushable double IPA.

Gouden Carolus Van de Kaizer Blau—Mechelen, Belgium —

12oz
$10

12oz
$7

2016 Allagash Fluxus —Portland, ME— Following

12oz
$10

10oz
$4

Prairie No Chill Milk Stout—Tulsa, OK—Milk stout

12oz
$8

2016 Prairie Christmas BOMB!—Tulsa, OK—Imperial

12oz
$11

10oz
$4

9.0%ABV

Highland Gaelic Ale —Asheville, NC— A deep amber

colored American ale, featuring a rich malty body. Cascade and
Willamette hops add a complex hop flavor and aroma. This ale is
exceptionally balanced between malty sweetness and delicate
hop bitterness.
5.8%ABV

16oz
$6.5

Mikkeller Windy Hill IPA —San Diego, CA—Dry hopped

12oz
$6

with Mosiac and Simcoe to create a juicy, cloudy and delicious
beverage.
.7%ABV

This unique brewing, with only extra fine Belgian hops and with a
higher alcohol level, guarantees a better evolution in the time, than
the already known Gouden Carolus Classic.
11%ABV

fermentation, the beer is partially aged in oak gin barrels
previously used for Barr Hill Tom Cat Gin. The result is a highly
aromatic saison with overtones of ginger and botanicals, a hint of
vanilla in the flavor, and a vibrant finish.
8..5%ABV

conditioned on Mexican coffee beans sourced from Spaceship
Earth Coffee in McAlester, Oklahoma.
5.1%ABV

Stout aged on chocolate, coffee, cinnamon, vanilla and chilies.
..................................................................................................................
..13%ABV

Anderson Valley Boont White Wit— Boonville,
CA—Boont White is a crisp, medium-bodied ale with a Belgian
Devils Backbone Cran-Gose —Roseland, VA—Based

on the traditional Gose brewing style, we added heaps of pureed
cranberry to brew our refreshing Cran-Gose. Light and Fruity,
Cran-Gose is pink hued with a cranberry aroma and a naturally
tart finish. Light, Tart, Fruity.
4%ABV

Triple C Golden Boy Blonde Ale —Charlotte, NC—
A golden colored ale with a toasted malt character and slight Mt
Hood hop flavor and aroma.
4.5%ABV

Lonerider Thorward Progress IPA—Raleigh, NC—

A beer that was created to be a clear New England style India
Pale Ale. It’s juicy, highly aromatic yet not bitter, and the mouthfeel is full and smooth…..But it’s clear! All Proceeds go to the
family of Michael Thor and their foundation for those dealing
with spinal injuries.
7.6%ABV

16oz
$6.5

10oz
$4

yeast character of stone fruits and peppercorns with floral aroma.
....................................................................................................................................................5.1%ABV

16oz
$6.5

Wicked Weed Milk & Cookies Stout—Asheville,
NC— Who doesn’t love the warming feeling of walking into
16oz
$6.5

10oz
$4
12oz
$6

12oz
$8

grandma’s house to the smell of freshly baked cookies? So how do
you recreate that in a beer? Just add loads of raisins, oatmeal and
cookie spicing to an imperial milk stout and memories come to life
in libation form. —
..........................................................................8.5%ABV

White Street Kolsch—Wake Forest, NC—

16oz
$6

Big Boss Harvest Time — Raleigh, NC— This is a Subtly

16oz
$3

A subtle fruitiness for the nose extends to the palate with hints of pear and
melon. A very crisp and refreshing thirst quencher.
5.2%ABV
Spiced Fall ale Brewed with Real Pumpkin that will evoke
memories of holidays and family.
5.5%ABV

10oz
$4

Raleigh Times
cocktails
1915 Old Fashioned $11
Bourbon, water, Orange, Simple,
Angostura bitters

Pear & Citrus Sangria
Rose Wine , Pear Puree,
Pear Liqueur, Cranberry Vodka
and Citrus Fruits.
$6 glass / $20 carafe

RTB Bloody Mary $9
House Pickled Green Beans,
Pepperoncini, and Candied Bacon
Add a 5oz side car of any draft beer for $2

The Dominic $9
Bourbon, Cardamaro Amaro,
Ginger Beer, Orange

The Last Laugh $12
Honeysuckle Vodka,, Maraschino
Liqueur, Yellow Chartreuse, Fresh
Sour, Soda,, Cherry

LIMITED RELEASE BEER
BOTTLES

Today’s Feature To-day!

2017 Cuvee des jacobins
prestige —7.6% - $12/330ml

Bicol Express

100% foederbeer, fermented and
matured for 18 months in oak
casks from the Cognac-region.
Manually filled directly from the
foeder! Cuvée Des Jacobins
Prestige is a fruity, complex and
lightly sour beer of spontaneous
fermentation.


- RARE AND LIMITED Allagash Astrid –

Tart saison aged in aquavit barrels -

Named after the passenger train service for the Bicol region
of the Philippines famous for its spicy cuisine.. Crispy pork
belly stewed in coconut milk with onions, garlic, and serrano
chilies, served over a bed of roasted
pepper brown rice pilaf.

$10.95

There’s always room for pizza
12” Veggie $12.95
12” pepperoni $12.95
12” Sausage $12.95
12” cheese. $11.95

$15/330ml

Allagash matina rosa -

sour raspberry ale aged in french
oak -- $15/330ml

Cascade 2016 Kriek

bourbon barrel aged quad with
strawberries – $15/330ml

Cascade Kriek Ale spends over 6 months of lactic fermentation and aging
in small oak barrels. This "Belgian Flanders Style Red Ale" is
Re-fermented with a blend of fresh whole Northwest cherries

Allagash avance —
Allagash emile—

sour ale aged in Pineau des
Charentes foudres – $15/330ml

9.7% ABV $14/10oz

